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HO'JSEXEEPERS'  CHAT  Friday,  Januarj^  8,  19  32. 

(WOT  FOR  RJBLICATIOH) 


S-abject:  "Breakfast  for  Si3jiday  Morning."  Information  from  the  Bureae  of 
Home  Economi  c  s ,  U .  S . D . A . 

Bulletin  availa.'ble:     "Sggs  at  Any  Meal,"     "Pork  on  the  Farm." 


TTnen  the  phone  rang  early  this  morning,  Uncle  E-'enezer  said,  "I'll 
just  wager  that's  some  yoiong  lady  wanting  a  menu." 

S^J-re  enough.     It  was  my  friend  the  little  bride. 

"The  in-laws  are  staying  over  Sujiday,  Aujat  Ssjmy,"  said  she.     "And  I 
can't  tldnk  of  anything  to  have  for  Su.nday  morning  breakfast." 

"We'll  see  what  the  Menu  Specialist  has  to  suggest,"  I  promised. 

"I  knew  it,"  said  Uncle  Ebenezer.     "I  jist  knew  it.     ICienever  tris  phone 
rings,  v;henever  the  mailman  comes,  whenever  a  caller  raps  at  the  door,  I  al- 
■•vays  suspect  a  request  for  a  menu." 

"Or  recipes,"  said  Cousin  Susan. 

"Or  bulletins,  especially  bulletins,"  added  Uncle  Silas. 

You  see  hov/  it  goes  in  a  household  like  mine.     The  amt  in  the  family 
can't  ever  hope  to  keep  any  of  her  business  private.    Uncle  Ebenezer  always 
wants  to  know  how  many  housekeepers  asked  for  cookbooks  toda^^.    Aiid  Cousin 
Sasan  can't  v/ait  to  hear  v/hich  recipes  were  most  popular  this  week.    And  Uncle 
Silas  beams  from  ear  to  ear  when  nice  complimentarj/-  letters  come  in.    He  actual- 
ly begs  to  read  them  aloud  to  the  family.    And  sometimes  they  are  very  kind  and 
flattering  that  I  find  myself  blushing —  even  at  my  age. 

V/ell,  about  that  breakfast  menu.     Sunday  morning  brealcfast,  in  my 
■inion,  can  be  the  most  cheerful  rreal  of  the  week.    A  delightf  1  easy,  infor- 
and  leisurely  meal.     There's  time  to  put  on  a  frill  here  and  ;.>.ere,  as  one 
-aii't  do  on  the  other  six  v/ork-a-day  mornings  of  the  week.     There's  tihie  to 
.:.3ke  the  table  gay  and  attractive  with  the  best  cMna,  a  bright  breal'fast  cloth 
and  a  pretty  centerpiece.    And  there's  time  to  fix  something  a  bit  special  to 
eat. 
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People  who  like  to  sleep  late  on  Sunday  mornings  make  t'.-ls  ouite  a  hearty 
meal  served  ahout  noontime.     Then  it's  a  couhination  meal  of  brea^ciast  ejid  kujich 
in  one,  often  called  "brunch."     Other  people  who  rise  betimes  for  cho.rch  and  a 
S-onday  morning  walk,  uso.ally  prefer  a  medi-uan  hearty  breaicfast  ajid  a  noon  dinner. 

Our  menu  for  Sunday  brealcfast  will  suit  either  case.     If  you  use  it  for 
'^Druiicn",  just  eat  servings  a  bit  larger  than  you  would  at  breal-fast.  Grape- 
iroit  jiiice;  Calves'  brains  with  scrambled  eggs;  Toasted  English  muffins; 
Orange  me;rmalade;  and  Coffee. 

Tha,t  menu  somids  like  old  England  to  me.      Toasted  English  imffins  and 
orange  i-armalade.     (The  English  like  the  very  bitter  marmalade,  joc.  ^-now.) 
Even  calves'  brains  and  scrambled  eggs  seem  English.    I  can  hear  a  Britisher 
sa^^i-.g,    'A  topping  breakfast,  old  fellow,  and  jolly  well  perfect  if  tea  was 
served  instead  of  coffee."        I've  always  had  a  desire  to  give  you  a  real  old- 
fas^uoned  English  meal,  just  so  I  could  include  treacle  and  salti-gs  and  other 
English  foods  with  q^aaint  names. 

Eld  you  notice  howv/ell  this  lueno.  would  adapt  itself  to  a  breakfast  with 
a  color  scheme?    Yellow  predominates  all  the  way  through.     Served  on  yeHow 
disnes,  or  with  yellow  linen  on  the  table,  or  mth  some  yellow  posies  for  a  cen- 
terpiece   and  si^nshine  coming  in  the  vidndow— b.it  there.    I'll  sto'c  before  I  be- 
come really  sentimental  over  this  breakfast. 

Shall  I  tell  you  how  to  fix  scrambled  eggs  and  calves  brains? 

Ingredients  first.    You'll  need 

2  pair  of  calf's  brains 
4  eggs 

1/2  c.-p  of  top  milk  or  cream 

1/2  teaspoon  of  salt 

1/8  teaspoon  of  pepper,  and 

2  tablespoons  of  butter  or  other  fat 

I'll  go  over  tliat  list  once  again.  (Repeat). 

First  fix  the  brains.     Soalc  them  in  cold  water  for  half  an  "-o-.r.  Then 
2Tli  ti^ick  membrane  that  covers  them,  and  see  that  they  exe  perfectly  white 

for  •.  ^0^^  P^t  them  in  enough  boiling  water  to  cover  them,  and  simrr.er 

t  Jv't         f^^^-^^s-    ^^^^^  Pl^^^^ge  them  in  cold  water.     IVhen  cool,   drain  and  cut 
''-en  into  small  pieces. 

conVp^    ^-^^  ^""^^  ^^""^"^  slightly  with  the  top  milk  or  cream.     4dd  the 

colfl'}'-       %  "^^^  pepper.    Pour  the  mixture  into  a  r)an 

containing  the  two  tablespoons  of  melted  fat.     Cook  slowly  over  the  reat  or  ^ver 
■lot  T^V  stirring  constantly  until  the  eggs  tliicken.     Then  serve  at  once  on  a 
at^on  ^^^^       """'^  paprika  and  some  bits  of  green  paxsle-  for  decor- 


Dl-p    .■^^^'■^^  muffins  are  quite  (Afferent  from  ordinary  muffins.    In  the  first 
se^.n-^d  ni^'"^       J^ade  with  a  yeast  dough  and  allowed  to  rise  like  bread.    In  the 
stovp      A?r'  ""^^  "^^^  griddle  on  top  of  the 

served  W       u      ^"^^^'"^  they  are  split  in  tow,  buttered,  toasted  and 

-    '^oz.      Marm.alade  or  preserves  are  just  the  tiling  to  go  with  ther;. 


1-8-52 


SpeoMng  of  preservies,  I've  jiad  a  request  for  one  that  c,?:i  be  nade  in 
winter.     Citrus  fruit  nie^rnalades  end  preserves  can  alv/ays  "be  rna,de  at  t/ds  seas~n 
of  tne  yeejr,     Sc  ccji  dried  fruit  ccrialiinati'.-ns.    Apric:)t  ond  pineapple  jam  is  a.- 
favorite  for  winter.    All  materials  needed  can.  "be  puxcliased  dujrin;;^  the  winter 
months,  it  is  inexpensive  and  the  actual  choking  can  he  done  in  ahout  half  an 
hour . 

You'll  need  1  po'ujid  of  dried  apricots 

2  l^uraber  2  cajis  ci  sliced  pineapple, 

5  and  2/3  cups,  or  1  and  l/2  pounds  of  sugax,  and 

1/2  teaspoon  of  salt. 

Just  four  ingredients,  the  poimd  of  dried  apricots,  the  2  cans  of  ITo.  2 
sliced  pinea.pple,  1  and  l/2  pounds  of  sugar,  and  1/2  teaspoon  of  salt.  First, 
of  course,  you'll  wash  those  apricots  carefully  and  be  sure  not  to  leave  any 
dirt  or  dust  in  the  creases.     Then  soak  them  overnight  in  the  juice  drained  from 
the  canned  pineapple.         the  morning  chop  the  apricots.    Combine  the  fruit  and 
all  the  juice  with  the  sugar  and  salt.    Then  heat  the  mixture  sloivly  and  cook 
for  about  25  minutes  stirring  frequently.    Pour  the  imxture  into  hot  sterlized 
jars,  seal  end  store  in  a  cool  pla.ce. 

By  the  way,  that  la.st  sentence  is  most  important,     Onl.y  yesterday  I 
had  a.  postcard  from  a  listener  up  in  Worcester,  Massachusetts,  telling  me  that 
a  fuzzy  mold  has  appeared  on  all  her  preserves  and  jellies,  the  ones  she  made 
only  la.st  sumiiier.    The  cause  of  this  mold  may  be  one  of  several  tilings,  r^rst, 
it  :uay  be  that  the  containers  were  not  properly  sterilized  and  so  that  the  or- 
ganises causing  spoilage  were  left  on  the  glasses.    Or,  during  the  time  the  jelly 
was  'vaiting  to  cool  and  jell,  it  was  not  properly  covered  and  t'le  orgrnisns  set- 
tled 0:1  the  top  e.t  tha,t  time.     Perhaps  the  jelly  or  preserves  were  not  properlj'" 
sealed.     Cr  they  may  not  have  been  properly  made  in  the  beginning  or  scalding 
hot  v;.ieri  poured  into  the  containers.     Still  another  cao.se  may  be  the  storage  con- 
ditions under  which  these  canned  products  have  been  kept,  a  cool  light  place  is 
test  for  keeping  canned  goods.     Dampness,  darlaiess  and  warmth  are  the  conditions 
imde-:  wMch  mold  groy/s  most  favorably. 

This  ^-ady  wants  to  loiow  whether  the  spoilage  on  top  of  t'':e  preserves  is 
liarnful .     It's  not  hanmful  to  health,  but  it  may  be  to  the  flavor  of  the  ijroduct. 
If  t.:e  :  ayer  of  raold  is  caught  in  time,  it  can  be  removed  and  the  product  cooked 
again.    There  it  does  no    harm.    But  if  the  spoila  e  goes  deep  eno  ign,  the  flavor 
is  entirely  spoiled. 

There  v^'as  no  name  and  no  address  att  cl.-.ed  to  this  reqo.est. 

P-!-ease  when  you  ask  :\e  questions,  sign  your  name  and  ad^lress.  Y'^ur  name 
Till  never  be  used  over  the  air,  but  you  x^ill  get  an  answer  to  yoc.v  special  pro- 
blems from  the  B^jjrea;-i  of  Home  Economics, 


honday:  "Cutting  DoT/n  Pood  Costs. 


